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To all whom it may concern: 
Be it known that we, JAMEs EDGAR, of the 

city, county, and State of New York, and AL 
FREDBARDELL, of Brooklyn, in the county 
of Kings and State of New York, have in 
Vented a new and useful Improvement in Fry 
ing-Pans, which inprovement is fully set forth 
in the following specification, reference being 
had to the accompanying drawing, in which 

Figure 1 represents aperspective view. Fig. 
2 is a plan or top view. Fig. 3 is a longitudi 
nal vertical section. Fig. 4 is a plan showing 
the blank for our pan. r 

Similar letters indicate corresponding parts, 
This invention consists in a frying-pan 

which, together with its handle, is stamped 
Out of one piece of sheet metal, the handle 
being strengthened at its junction with the 
bowl by vertical flanges, so that a frying-pan 
is obtained which is light, durable, easily 
cleaned, and not liable to leak. 
In the drawing, the letter. A designates the 

bowl of our frying-pan, which, together with 
its handle B, is stamped out of one and the 
Same piece of sheet metal. By these means a 
frying-panis obtained the interior and exterior 
surfaces of which are perfectly smooth, (there 
being no rivets required for securing the han. 
dle,) so that the same can be easily cleaned. 
If the handle is secured to the bowl by means 
of rivets, the rivets sometimes do not fit their 
holes perfectly tight, so that, particularly 
When the pan is heated, melted fat contained 
therein passes through said rivet-holes, and 
thereby the fat is caused to ignite. Besides 
this, impurities are liable to lodge between the 
handle and the bowl at the point of their 
junction, and it is exceedingly difficult to keep 
a frying-pan of this description clean. 
In order to impart to the handle of our pan 

the requisite strength, we provide the same 
with vertical flanges a. a, which extend from 
the top edge of the bowl along the edges of 
the handle, and a depression, b, at a point in 
termediate between the bowl and extremity of 
the handle, said depression not only assisting to 
impart strength to the handle but giving it the 
requisite body or thickness to be readily 
grasped and held in the hand. It will be seen 
that in order to break the handle these vertical 
flanges have to be broken edgewise, and it 

will take considerable force to accomplish this 
result. It must be remarked particularly that 
by means of these vertical flanges the junc 
tion between the bowl and the handle is ren 
dered strong, and capable of sustaining such 
weights as may be placed in the pan without 
being liable to bend or break. 

In order to cut out the blanks of our frying 
pan to the best advantage, we make the length 
of the handle equal to the circular portion of 
the blank, and we mark of the blanks on the 
sheet in the manner shown in Fig. 4. By ex 
amining this figure it will be seen that the 
only waste which occurs is at the ends of the 
sheet, whereas if the blanks for the bowls and 
those for the handles are cut out separate, con 
siderable waste occurs between the adjoining 
circles of the blanks for the bowls, and the 
handles have to be cut out besides, and in ad 
dition thereto more stoek is required for such 
handles, since they have to be made long 
enough to form flanges, which are afterward 
riveted to the bowls. In the manufacture of 
our pans the labor for riveting is saved. Our 
frying-pans can be easily packed up in a small 
compass, since they “nest' to perfection, 
which is not the case with frying-pans in 
which the handles are riveted to the bowls. 
By the above construction it will be seen 

that a frying-pan with its handle is produced 
as an integral from a single piece of metal, the 
handle being formed with vertical flanges ex 
tending from the bowl to the extremity of the 
handle, and with a depression at a point in 
termediate between the bowl and extremity of 
said handle, so that requisite strength and 
sufficient body of material is present at the 
bend of the handle and the bowl to insure a 
strong and durable article. - 
What we claim as new, and desire to secure 

by Letters Patent, is 
1. As a new article of manufacture, a frying 

pan in which the bowl and handle are stamped 
out of one and the same piece of sheet metal, 
substantially as and for the purposes specified. 

2. The blank for a frying-pan constructed 
with the handle equal in length to the diam 
eter of the bowl, for the purpose of saving ma 
terial or stock, for the manufacture of the pan 
and handle in one piece, substantially as 
herein shown and described. 



3. The frying-pan constructed as herein we have hereunto set our hands and seals this 
shown and described, the bowl and the handle 11th day of September, 1876. 
made as an integral from one piece of metal, 
the handle being provided with vertical flanges XEERSELL E. S. 
a a, and with the depressions b intermediate . L. S. 
between the bowl and extremity of the handle, Witnesses: 
substantially as and for the purpose specified. W. EIAUFF, 

In testimony that we claim the fo le E. F. KASTENHUBER, 


